
Coleslaw
INGREDIENTS

● 180g red cabbage
● 180g green cabbage
● 1 carrot
● 1 celery stick
● ½ red capsicum
● 2 sprigs of parsley
● 5g horseradish
● Salt to taste
● 100ml mayonnaise
● ½ lemon

Serves: 2 Prep Time: 15 min Cooking Time: 0 min

METHOD

1. Cut cabbage, carrot, celery and capsicum into thin batons/strips (some
vegetables can be grated to save time).

2. Place all the vegetables into a mixing bowl.

3. Add finely chopped parsley, grated horseradish, salt, mayonnaise and lemon
juice. Mix together until well incorporated. Taste and adjust seasoning where
necessary.
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